
Mini Thai Chicken Cakes

Ingredients
Lge bunch coriander washed and dried
1 kg chicken thigh fillet
2 cloves garlic
4 tablespoons garlic crushed
1 tablespoon fish sauce
2 tablespoons sweet chilli sauce
1 tablespoon grated ginger
1 tablespoon finely chopped lemon grass
600ml coconut cream

Method
Throw all the ingredients into a food processor. 
Shape into balls to suit Bessemer gourmet griddle pan
Cook on low until firm and cooked through. Do not  fry just cook very gently so mixture holds together and poaches gently in coconut cream.

May also be shaped into bite size balls and placed closely together and cooked in a Bessemer casserole pot until firm and cooked through. Lovely as a nibblie or main course, picnic food, sandwiches and burgers/wraps

Serve dish with a Rocket and shaved parmesan salad

According to taste you may increase any of the ingredients to suit


